
SWEETYBrownie

FREE
E-BOOK

HISTORY OF
BROWNIE

&
RECIPE



BrownieSWEETY

WHAT IS BROWNIE?
A brownie is a dense chocolate-
flavoured baked good
traditionally served in small
squares. Brownies often contain
ingredients like nuts or
extracts to give them a distinct
flavour other than pure
chocolate. Either way, they are
ideally crunchy on the outside
and gooey on the inside.

Where did brownies
come from?
The first brownies were made by
the chefs at Chicago’s Palmer
Hotel in 1893. The World Columbian
Exposition was held in Chicago
that year, and the people running
it asked the chefs to create an
all-new baked good recipe to
include in the boxed lunches sold
at the fair’s Women’s Pavillion.
More specifically, they asked the
hotel chefs to come up with
something small that could be
picked up and eaten without a
fork… but, of course, would still
pack a lot of flavours. The first
brownie was made with walnuts
inside and an apricot glaze on top.



2.A brownie is a mythical
creature in Scottish folklore.
Brownies supposedly come out
at night and perform various
household chores. Who needs

Roomba when you’ve got
Brownies?




4.Brownies first appeared in
printed cookbooks in 1904.

Although they were invented
over a decade earlier and were

a big hit at 1893’s World
Columbian Exposition in Chicago,
it took some time for them to
make it to kitchens across the

country.
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3.Walnuts are the most
popular brownie mix-in. Adding

walnuts gives brownies a
pleasing crunch that other

popular mix-ins like chocolate
chips just don’t. Walnuts are

also healthy.



Why is a brownie called
a brownie?

Those first brownies made for the 1893
exposition were not actually called

brownies at the time. The name
originated shortly after, though, from

an unknown source. Obviously, brownies
are brown. And there was a trend at
the time of adding “ie” to the end of a

word to refer to a small, cute version
of that word. Hence, brown-ie.




BROWNIE FUN FACT
1.Brownies have two of their

own holidays. National Brownie
Day is on December 8 and

National Have a Brownie Day is
on February 10. I’m not clear on
the difference, but I guess one

is for making your own
brownies and the other is more

about getting them from
someone else?
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RECIPE
Fudgy Cookies and Cream

Brownies
Description


My Fudgy Cookies and Cream Brownies have the best
Oreo flavour and were a HUGE hit when I made them.
These rich brownies are topped with an Oreo-filled
white chocolate topping, and they’re simple to prepare!

INGREDIENTS
Oreo Brownie Layer

·3/4 cup (168g) unsalted
butter




2 oz semi-sweet chocolate,
coarsely chopped

·2 cups (414g) sugar



·3 large eggs, room
temperature




·2 tsp vanilla extract



1 cup (114g) Hershey’s Special Dark cocoa powder OR
natural unsweetened cocoa powder

·1 cup (130g) all-purpose
flour

·1 tsp salt



·2 cups (153g) chopped Oreos
(about 13–14 Oreos)
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INGREDIENTS
Cookies and Cream Layer

·12 oz (about 2 cups)
white chocolate chips




·6 tbsp (90ml) heavy
whipping cream




·3 1/2 tbsp (26g) powdered
sugar




1 3/4 cups (138g) chopped
Oreos (12 Oreos)

to be continue
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INSTRUCTIONS

1. preheat the oven to 350
degrees. Grease a 9×13 inch

pan or line it with
parchment paper that

sticks up above the sides,
which can be used to lift
the finished brownies out

of the pan and make cutting
easier. Set pan aside.

2. Combine the butter and
chocolate in a microwave-

safe bowl and heat in 20-30
second increments, stirring

well after each, until
melted and smooth.

3. Add the sugar and whisk
until combined.

4. Add the eggs and vanilla
extract and whisk together

to combine.

5. Add the cocoa, flour and
salt and stir with a rubber

or wooden spatula until
well combined. Batter will

be very thick.

6. Stir in the chopped Oreos.
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INSTRUCTIONS
7. Spread the batter evenly
into the prepared pan, then
bake for 25-30 minutes. To

test the brownies for
being done, insert a

toothpick into the centre.
If it comes out with just a
few moist crumbs, they’re

done.
8. Set the brownies aside

to cool. When mostly cool,
make the cookies and cream

layer.



9. Add the white chocolate

chips and heavy whipping
cream to a large

microwave safe bowl and
heat in 20-30 second

increments, stirring well
after each, until melted
and smooth. The mixture

will be thick.
10. Stir in the powdered
sugar and chopped Oreos,

then spread evenly on top
of the brownies. The

mixture will be thick, just
use your spatula to help

spread it.

11. Allow the brownies to
cool completely, then cut
into squares. The cookies
and cream layer will be
quite firm to the touch,
but great on top of the

brownies.
12. Store the leftover
brownies in an airtight

container at room
temperature for up to a

week.
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THE OUTCOME 


